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Frontispiece by Mrs. Alice Campisi 


Category sketches by Miss Elsie M. Williams 
Production of book, compliments of 


THE TITLE INSURANCE CORPORATION OF PENNSYLVANIA 


DIETER'S MINERAL OIL DRESSING 


1/2 cup light mineral oil 1 teaspoon sugar 

1/4 cup vinegar 1 teaspoon horseradish 

1/4 cup water 1 teaspoon dry mustard 

1/4 cup catsup or chili sauce 1/4 teaspoon paprika, cloves or garlic 
1/2 teaspoon salt 1/2 teaspoon Worcestershire sauce 


Put all ingredients in screw top jar and shake well. Keep in refrigerator and 
shake well each time you use it. 


Sister Ruth Angela 
All Saints Convent 
Catonsville, Maryland 
MAYONNAISE 
Begin with X egg yolk(s), beat yolks until lemon colored and thick & foamy. 
Add 1 cup salad oil for each egg yolk. 


Have ready 1 teaspoon salt, 2 tablespoons lemon juice and 1 tablespoon white 
vinegar per egg yolk. 


Salt tay be dissolved in lemon juice and vinegar. 

Salt and lemon juice may be added to egg yolks before oil is added, or if a 
heavier mayonnaise is desired it can be added a bit at a time as the oil is 
mixed in. 


If electric mixer is used, speed of mixing will affect consistency of mayonnaise. 


When all ingredients have been combined, a few tablespoons of boiling water will 
smoothe § lighten color of mayonnaise. 


Father Perrin 

HOLLANDAISE SAUCE 
2 egg yolks to 1 stick butter, 1-2 tablespoon lemon juice. 
The secret of hollandaise is patience. It won't curdle if you don't get it too hot. 
Most receipts call for a double boiler, but a simple sauce pan will do just as 
well if you will keepthe heat low. Or easier still, mix in mixing bowl and set in 
top of sauce pan in which you are cooking vegetable on which you intend to use 
sauce. 
If mixture shows signs of separating, remove from heat and beat vigorously. 
A tablespoon or so of boiling water usually will redeem separated sauce. 


(A wire whisk is indispensable). 


Father Perrin 


FRUIT SALAD 
(16-20 servings) 


1 stalk celery, cut fine 3/4 cup mayonnaise 

1 & 1/2 cups pecans 1 & 1/2 green peppers(cut small) 
2 packages Knox Gelatine 1 pint cottage cheese 

1 pint (whipped) cream and pinch salt 1/4 cup sugar ‘ 

1 large can pineapple, cut in small pieces liquid of can of pineapple 


Dissolve gelatine in 1/4 of the pineapple juice and pour remaining hot juice 
over it and let cool. Mix pineapple, nuts, celery, pepper, cottage cheese and 
mayonnaise together. Fold in whipped cream, sweetened with 1/4 cup sugar. Turn 
into molds. Let stand until firm. Serve on lettuce with mayonnaise. 

(Half of the Recipe makes 9 large servings.) 


Mrs. George S. Diehl 
St. James* Church 
Lancaster, Pennsylvania 


OLIVE-AVOCADO ASPIC 


1 6 1/2 cups tomato juice 1 & 1/2 cups cubed avocado 
1 envelope plain gelatine 3/4 cup ripe olives 
1/2 cup cold water 1/4 cup chopped green sweet pepper 


1 teaspoon worcestershire sauce 


Heat tomato juice to just below boiling point. Soften gelatin in cold water 
and dissolve in hot tomato juice. Blend in worcestershire sauce. Chill until 
slightly thickened. Cut olives into large pieces and stir into gelatine with 
avocado and green pepper. Turn into molds. 


Mrs. Frank J. McCormack 
Craftsbury, Vermont 


COLE SLAW 


Put 5 tablespoons vinegar and butter the size of a walnut in a small pan and heat 
slowly until butter melts---do not boil. 


Beat 2 eggs in a bowl and add: 


1/4 teaspoon salt 
3 heaping tablespoons sugar 
1 teaspoon cornstarch 


Mix well, then add 1/2 pint sour cream and mix well. Pour into this mixture 
slowly, the vinegar and butter and stir well. Pour entire mixture into sauce pan 
the vinegar and butter were in and stir till it thickens about like cream, 
stirring constantly. Pour this hot mixture over the slaw and mix with a fork 
till all the slaw is covered. Cover bowl and put in refrigerator till served. 


Mrs. E. K. Moore 
Ormond Beach, Florida 


SALAD "106" 


1 can kidney beans salt and pepper 
1 medium-sized onion lettuce leaves 
Olive oil and vinegar 


Pour kidney beans into sieve and drain off liquid. Rinse quickly under cold 
water tap and drain. Slice onion against grain, paper thin. Mix the two. Add 
oil and vinegar, salt and pepper to taste. Serve on lettuce leaf. 


Mr. Robert N. Mattis 


TOMATO ASPIC 
(St. Anna's Favorite) 


Soak 1 tablespoon gelatine in 1/2 cup cold tomato juice. 
Dissolve in 1 cup boiling tomato juice. 
Add, if desired: 
2 to 4 tablespoons sugar 

salt as necessary 

1/4 cup mild vinegar or lemon juice 

1 tablespoon grated onion 
Chill. When about to set add, if desired, 1 cup cooked or raw vegetables, diced, 
(such as sliced olives, chopped celery, chopped green pepper, grated or chopped 
carrots or chopped meat or flaked fish. Chill until firm. Serve with mayornaise. 
boiled dressing or cottage cheese. Makes 6 small servings. 


All Saints Sisters of the Poor 


PIMENTO SALAD 


1 package lemon Jello 1 wedge sylvan seal pimento cheese 
1 small can crushed pineapple 2 tablespoons salad dressing 

1 grated carrot juice of one lemon 

1 teaspoon chopped green pepper pinch of salt 


Dissolve Jello in scant cup of hot water. Add cheese and beat until smooth. 
Stir in all other ingredients. Pour into molds and place in refrigerator. 
Serves 6 to 8, depending on size of molds. 


Miss Virginia E. Bald 
TOMATO ASPIC QUICKIE 
Dissolve 1 package lemon Jello in 1 cup boiling water. 
Add 1 can tomato sauce--Spanish style, 1 teaspoon vinegar and pinch of salt. 
Mold--makes four molds. 
Mrs. George S. Diehl 


St. James! Church 
Lancaster, Pennsylvania 


CHERRY SALAD MOLD 
16 servings 


1 160z. can seeded cherries 1/4 1b. white seedless grapes, if 
1 9 oz. can crushed pineapple available, cut in half 
1 8 oz. package cream cheese (diced) 1 family size package cherry gelatine 


Drain juice from cherries and pineapple--juice should make 2 cups, add water if 
not. Dissolve gelatine in 2 cups of boiling water. Cool and fold in juices, 
cherries, pineapple, grapes and the cream cheese. Put in mold and let stand. 


Mrs. George S. Diehl 
St. James' Church 
Lancaster, Pennsylvania 


TUNA SALAD 


Dice 3 unpeeled small apples 

Chop fine 3 or 4 stalks pascal celery 

Add one can of Tuna, preferably water packed and 1 or 1 & 1/2 cups mayonnaise .-%, 
Stir and let set in the refrigerator several hours and serve. 5 


Father Hendricks 
A DELICIOUS SALAD 


Served at several Pot Luck Suppers in St. Clement's Parish Hall during the 
decade 1955-1965 by the then Rector. 


The measurements are not exact and do not need to be. A large salad bowl very 
nearly filled served all the people who wished to have some and often a small 
bit remained. 


Greens torn into small pieces: lettuce, endive, spinach, parsley, etc. 

3 or 4 cans of mandarin oranges(drained), onions(mild variety), sliced into 
cartwheels. Roqueford cheese or blue(depending on your taste and your pocketbook) 
broken into smallish pieces. 1 can or 2 of anchovies(may be omitted if you don't 
like them.) A couple of envelopes of commercially prepared dry seasoning. Italian 
is very good, also appropriate, but the cook may choose any of the several 
available types and flavoring. In making the salad dressing, follow the directions 
printed on the envelope of seasoning. 


The oil should be genuine olive oil. Fresh ground pepper and salt to taste. 
If salad is being prepared in advance of time of serving, do not add the oranges 


or salt the greens until just before the dressing is added and the salad given 
its final mixing. 


Father Elwell 


SALAD DRESSING 


1 teaspoon sugar 

3/4 teaspoon dry mustard 
1 heaping teaspoon butter 
Dash of pepper 

Yolk of 1 egg 

7 teaspoons vinegar 


Mix together and cook in double boiler. Beat white of egg stiff and add to 
hot mixture. Cook about 5 minutes and cool. Thin with cream when ready to serve. 


Miss Tacy F. Hurst 
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CURRIED CHICKEN 


4 1/2 to 6 lbs. chicken, cut up 2 bay leaves 

3 cups water 1 teaspoon Accent 

1 sliced onion 2 1/2 teaspoons salt 
2 stalks celery 10 whole peppercorns 


Simmer about 2 hours or until chicken is very tender. Take from heat, remove 
chicken, strain the broth. Remove bones, skin and gristle from chicken. Leave 
in as large pieces as possible. This may be made in advance. 


To make the curry: 


1/2 cup fat skimmed from chicken broth 
1/2 cup finely chopped onion 

1 apple peeled and chopped fine 

-1/2 cup flour 

3 cups broth left from chicken 

3/4 cup evaporated milk or light cream 
1 teaspoon salt 

1 tablespoon curry powder 

1/4 teaspoon ginger 


Put chicken fat in pan, add onion and apple; simmer until tender. Blend in flour. 
Add the broth and cream, stirring while it cooks smoothly thickened. Stir in the 
salt, curry powder and ginger. Stir in the cooked chicken. You can serve over 
biscuits or toast points, or make a rich pastry and put over and bake in oven 
until the pastry is nice and brown. 


Miss Virginia E. Bald 


YORKSHIRE PUDDING (Serves 6) 


1 1/4 cups flour 2 small eggs 
1/4 teaspoon salt 1 cup milk 


Combine flour and salt in a bowl. Break in eggs. Add milk gradually, stirring 
eggs with fork. Beat with egg beater until bubbles form on top. Let stand 1/2 
hour. Make in muffin tins or one loaf pan. Put a little fat into tins or pan 
and then fill about 2/3 full. Place in preheated oven at 350° and bake until 
golden brown--about 20 to 30 minutes (one large batter 45 minutes to 1 hour). 


Mrs. Albert Sill 


CORNISH PASTIES 


short pastry (Flako does nicely) sliced turnips 

tender steak cut small, but not minced salt 

sliced potato pepper 

sliced onion butter 

sliced carrots suet, sliced (a must!) 


Mix raw steak, vegetables, salt and pepper. Cut pastry into thin discs about the 
size of a luncheon plate. Pile mixture on one half and add a piece of butter the 
size of a walnut and a slice of suet. Fold over the other side of pastry and fold 
edges together as if turning a hem. Prick top several times with a fork. Put 


CORNISH PASTIES (Continued) 
into hot oven and bake for about 3/4 hours. Serve hot or cold. Make one or two 
per person, depending on their appetite. Wonderful for picnics. Originally made 
for working men's lunches, but these seldom contained meat. 


Mrs. Francis D. W. Lukens 


APPLE RING FRITTERS 


1 cup sifted flour 1/2 cup milk 

1 teaspoon baking powder 2 eggs, separated 

1 teaspoon salt 1 teaspoon salad oil 
1/4 cup sugar 6 apples 


Sift together flour, baking powder, salt and sugar. Beat egg yolks slightly; 
beat-in milk; add sifted dry ingredients and oil; beat until blended. Beat egg 
whites until stiff, fold into flour mixture. Core and pare apples; cut into 
crosswise slices 1/4 of an inch thick. Dip apple rings in batter. Fry a few at 

a time in hot (375°) shallow fat until brown, turning once. Drain on absorbent 
paper. Sprinkle with confectioners sugar. Serve at once. Makes about 24 fritters. 


Miss Anna L. Scollay 


MEAT PIE ROLL OR PINWHEELS 
e Anna's Favorite 


Make a biscuit or pie dough--using 2 cups flour or biscuit mix. If you use bid- 
cuit dough, make a little drier than for biscuits, otherwise it will be difficult 
to handle. Roll until very thin into an oblong. Using pastry brush, brush 
lightly with egg white or soft butter. This will keep it from being soggy. 


Spread dough with meat filling (see below) being careful not to get it too close 
to edges. Leave about 1 inch at sides uncovered. Roll up loosely (as for a jelly 
roll). Moisten the end with water and plaster it down. Moisten sides and pinch 
them together. Bake roll in hot oven (450°) until done--about 20 minutes. 

or: 
Cut roll into 3/4 slices. Place slices, cut side down, in lightly greased pan. 
Dot tops with butter. This roll may be prepared in advance and placed in re- 
frigerator until ready for use. Bake slices at 450° until done. Serve hot with 
brown or tomato sauce. Makes 4 servings. 


Fillings for above: 
1. Raw sausage meat may be used. It need not be moistened or seasoned. 


2. Grind or mince cooked meat. Moisten with thick gravy, cream sauce, canned 
condensed soup, brown sauce or cream. Season lightly with chopped parsley, 
grated carrot, salt and pepper, mustard or worcestershire, chopped pickles. 


3. Crumble: 8 oz. canned corned beef. Combine with 1 1/2 cup cream sauce made 
as for croquettes, using 3 tablespoons butter, 1/3 cup flour, 1 cup liquid. 
Season with 2 teaspoons A-1 or worcestershire sauce, salt if needed, paprika, 
pinch of thyme, marjoram or sage, or 1/2 teaspoon powdered curry, i tablespoon 
capers or chopped pickle. Ham, veal or seafood may be used in place of corned 
beef. 
All Saints Sisters of the Poor 


SPAGHETTI (Serves 6 to 8) 


2 eggs 

butter, olive oil or corn oil margarine 
1 clove, garlic, small onion 

salt, pepper, sugar 

11/2 1b. ground beef 

6 loin pork chops 

1 large can tomato paste 

1 large can tomatoes 


Saute chopped onion and garlic in olive oil, butter or corn oil margerine. Mix 
beaten eggs with ground meat, make 5 small meat balls. Either drain onions and 
garlic, using drippings to slightly brown meat balls and pork chops, or brown 
together with garlic and onions. 


Place in large pot, add tomato paste and water as well as can of tomatoes. Add 
salt, sugar, pepper and a pinch of oregano. Use your own judgment and salt to 
taste. Simmer two hours over moderate flame. 


Boil enough water in very large pot (enough to cover spaghetti); when boiling 
rapidly, place spaghetti very loosely in pot to prevent stocking. Stir every now 
and again for about 8 minutes. Take out strand with fork to see if it is done in 
center. When thoroughly, though not overcooked, blanche with medium hot water 
and strain. 


Either serve paste in tureen and meat on dish so each may use to their liking, or 
mix paste with spaghetti and serve in bowls already mixed. Serve meat on side. 
Garnish with grated cheese or ground peppers as desired. 


Mrs. Alice Campisi 


PEKING ROAST 


For this "roast", you may select any cut of meat. It is one place where the 
most inexpensive cuts may be used to great advantage. 


With the point of a large knife, make slits completely through the meat. Insert 
slivers of garlic or, if you prefer, small pieces of onion, or both. 


Pour 1 cup of vinegar over the roast and make sure it runs down into the slits. 
Place in refrigerator for 24 to 48 hours. 


When ready to cook, place in big pot and brown in oil until almost burned. Then 
pour 2 cups of strong coffee over it. 


Add 2 cups of water and cook slowly for 6 hours. The addition of 1/2 cup of gin 
or whiskey to the water improves the flavor, but it may be omitted. Season well 
with salt and pepper. Gravy may be thickened or left as it. 


Result: A roast that falls apart with the touch of a fork, and excellent dark 
gravy. 


Mrs. Yoshi Takara 
Honolulu, Hawaii 


MATZO MEAL PANCAKES 


1 cup matzo meal 1 teaspoon sugar 
1 cup warm milk (not hot) 1/4 teaspoon salt 
4 eggs (separated) 


Before you do anything, separate eggs and have the whites beaten...barely stiff. 
Not dry! 


Drop egg yolks in separate bowl. Beat slightly. Pour warm milk over this. Add 
sugar and salt. Pour one cup of matzo meal and stir well...ONLY until thoroughly 
mixed. 


If this mixture sets too long it will get thick and will be too hard to stir. 
Besides, your pancakes will not be as high. Pour this batter into the egg whites 
and fold all mixtures together...ONLY until well mixed. Do not beat. 


These can be fried any way you like--on regular hot cake griddle, in a dab of 
butter, oleo or shortening. Bacon grease is good, too. Deeper fats will make 
the pancakes taste different, too. 


We have found that the smaller the pancakes, the better! Make them about the size 
of a silver dollar. They will be easier to turn over. And instead of three pan- 
cakes on your skillet, you will have about ten or more. 


Serve the pancakes with strawberry jam (or any other flavor), jelly or syrup. 
They can also be served with frozen fruits. Slice fruits with knife while still 
frozen and put them on top of the big pancakes. 


This is wonderful for supper when served with sour cream! 


Mrs. Yoshi Takara 
Honolulu, Hawaii 


POTATOES PARISIENNE 


8 large new potatoes salt 
boiling salted water paprika 
2 tablespoons butter or bacon drippings 


Wash potatoes and peel. Cover with cold water and let stand 1 hour. Drain; 
cut into balls with French cutter. Cover with boiling salted water and cook 
until almost tender, 25 minutes. Drain. 


Melt butter or drippings in frying pan; cook potatoes until light brown. 


Season with salt and paprika. Place in shallow pan in hot oven (400°) to crisp 
and brown. Add more butter if needed. Serves six. 


Mr. William F. Clark 


BAKED BEANS BOUCHERON 


Boucheron means lumberjack and this is the way the French Canadian cook used to 
prepare the main article of diet in the lumbercamp in northern Maine where my 
Daddy worked about sixty years ago. He used to dig a pit in which he lit a wood 
fire under a large stone. When the stone was hot, he'd set the bean pot on it, 
tightly covered, and bury stone and pot for a couple of days. If this procedure 
proves inconvenient in your 16th story apartment kitchen, however, a modern gas 
or electric oven may be substituted, incidentally with some saving of time. 


Any kind of dried beans, including dried lima beans, may be used. Dried peas, 
lentils or other pea-type legumes, however, are not suitable for this purpose. 
Figure on a pound of dried beans to serve 8 people. Let them soak in tap-water 
for about 6 hours (longer won't hurt) before doing anything else. Put them in 
a vessel with room to spare and cover with water, then add one inch or more of 
additional water, as the beans will take it up. Soaking time may be shortened 
in accordance with instructions given on the bag in which the beans come from 
the supermarket, but if you start in time, the old-fashioned slow way is really 
easier. 


When beans have soaked, pour off any excess water, pick out any beans that don't 
look good (there won't be many) and put into a pot with water to cover beans 
about two or three inches. Start pot boiling. Add a tablespoon of salt. While 
water is coming to boil, cut up enough salt pork (the lean is best) to fill about 
1/2 cup when coarsely diced, and add to pot. Watch pot until it boils and skim 
off any foam. When water boils, lower heat and cook gently about one hour, or 
until beans are at least fairly tender. 


While this is going on, preheat oven to about 300° or 325° F., and get out an 
earthen bean pot or covered casserole dish. You'll need a large one. 


During this time, in a small mixing bowl, mix: 


2 heaping tablespoons Colman's dry mustard 

1/2 teaspoon black pepper, coarsely ground 

1 small. chopped onion 

2/3 cup molasses (the golden brown--not black-strap), or twice the volume of 
dark brown sugar 


You'll have plenty of time on your hands, so cut about half a dozen thin strips 
of salt pork like bacon slices. Do not use the rind. If you happen to have the 
bone from a baked ham around, saw it up into pieces small enough to go into the 
beanpot. 


When beans have boiled to soft state as per above, remove from stove and pour off 
the liquid into a mixing bowl containing mustard, molasses, etc., and stir until 
a smooth mixture results. In the beanpot place alternate layers of beans and 
salt pork and pieces of hambone, if available. Then pour liquid mixture in to 
just cover beans. If the color of the mixture doesn't seem dark golden brown 
enough to suit you, as you are putting beans in pot, pour additional molasses 
layers over bean layers. Add additional layer of liquid to cover beans in pot to 
depth of about 1/2 inch or a little more, and top with a layer of salt pork. Put 
lid on beanpot or casserole (a beanpot's better) and put in oven and let beans 
bake for at least 2 hours. It won't hurt them to bake longer--longer and slower 
they bake, the better, but don't let moisture bake away--check it from time to time. 


These beans are hearty enough for a main dish for a man doing a hard day's work, 
or they may be served as a side dish with pork chops, sausages or ham. I do not 


BAKED BEANS BOUCHERON (Continued) 


recommend serving them cold. Any not eaten right up may be kept for a week or 
longer’ in refrigerator and heated up as needed, however. 


As baking progresses, taste beans for sweetness and saltiness, and add either 
molasses or salt to correct. Watch it especially with the salt. If a hambone 
is used, cut down on the quantity of salt pork, and don't add any additional 
salt, as hambone is very salty, especially if from a slow-cured Virginia ham, 
which is the only kind worth having. 


Mr. William F. Clark 


HAM LOAF 


“1/2 cup minute tapioca (uncooked) 

1 1b. lean smoked ham, chopped or ground 
1 1b. lean veal, chopped or ground 

1 tablespoon Worcestershire sauce 

1/4 teaspoon pepper 

1/4 teaspoon paprika 

2 cups milk 

1 tablespoon onion pulp 


Mix tapioca with ham and veal. Add milk and mix. Add remaining ingredients 
and mix thoroughly. Pour into well-greased loaf pan and bake at 375° for 45 to 
50 minutes, depending on the size of the pan. 


Mrs. James Henderson 


SWEET AND SOUR BEEF BRISKET SUPREME 


If brisket is frozen, put tenderizer on it immediately, so that it may start 
tenderizing as it thaws. If not frozen, sprinkle with tenderizer and place 
the meat in a big iron skillet or dutch oven. 


Pour one cup of sweet pickle juice over the meat and sprinkle two teaspoons of 
sugar on the top. Let it soak at least 4 hours, or overnight. 


Set oven at 300°. Put the pot in the oven 1 to 11/2 hours’ before dinner. 
Only turn the roast over once when it is half done. Slice the meat at a 45 de- 
gree angle. 


Serve with rice or with baked potatoes. If the oven is not registering correctly 
and the juice evaporates, add one cup of water. Sour pickle juice may be sub- 
stituted and four tablespoons of sugar should be used with it. The dark gravy 
may be thickened as desired. 


Mrs. Yoshi Takara 
Honolulu, Hawaii 


PIROHY 


1 cup flour 1/4 teaspoon salt 
1 egg 4 tablespoons cold water 


Mix all ingredients with enough water to make a soft dough. Knead well, then 

roll out thin. Cut into squares about 2 inches. Place on each square 1 teaspoon 
filling. Fold into triangle, pinching edges together well to keep from coming 
apart. Drop in salted water (4 or 5 quarts) and boil 5 minutes. When done, strain, 
and put into dish pouring browned butter over them. Eat while hot. 


Cheese Filling: 


1/2 cup dry cottage cheese 1 teaspoon butter 
1 egg yolk pinch of salt 


Mix well and use as above for filling. 


Potato Filling: Cook one large potato. When done, add 2 inch square of sharp 
cheese which has been cut very fine. Mash both together until well mixed. Cool 
and use as above for filling. 


Mrs. Andrew Kollesser 
Holy Ghost Greek Catholic Church 
Philadelphia, Pennsylvania 


CABBAGE SOUP 
Bones and Soup Meat 
1 medium or large head cabbage shredded 
4 tomatoes medium size 
1 large onion 
1 medium potato (leave whole) 
juice of two lemons 


salt and pepper to taste 


Put bones and meat in large pot with teaspoon salt, pepper and let come to boil. 
Skim clean. 


Add cabbage, tomatoes, onion and potato and let cook slowly about 2 1/2 hours or 
until meat is tender. 


Remove onion, potato, bones and tomatoes. 
Press tomatoes through sieve and return to broth. 
Add sugar and lemon juice and let cook another hour or so. 


Miss Jewel L. Robinson 


YORKSHIRE PUDDING 


Mix following batter two hours before baking: 


5 tablespoons flour 1 1/2 pints milk 
1/4 teaspoon salt 2 teaspoons water 
2 eggs 


Beat milk and eggs thoroughly, sift flour and add salt, add milk and eggs and mix 
together. Add water until smooth. Bake in drippings from roast beef. 


Mrs. Mary Jane Hopkins 
(Mother of Mrs. S. John Campisi) 


i} 
QUICHE LORRAINE 


Preheat oven to 400°. Prepare pastry mix for 2 crust 9 inch pie. Roll half and 
fit into pie plate. Roll remaining dough, cut into thin strips, braid, set around 
edge. Brush shell with egg white, prick thoroughly with fork. Bake for 8 minutes. 


Cook 1/2 pound bacon until crisp, drain and crumble into pie shell, together with 
3/4 cup of grated swiss cheese. 


4 eggs pinch, nutmeg 
1/2 teaspoon salt 2 cups milk 
pinch cayenne 


Beat together and spoon into shell. Bake at 375° for 40 minutes until custard is 
set. 


George Byrne 

Tipahato 

Blue Ridge Summit, Pa. 

(Treasurer of Society of Mary 
American Region) 


CORN PUDDING 


1 can corn (cream style) 1 egg (beaten) 
1/2 cup milk 1 teaspoon sugar 
2 tablespoons butter 1/4 teaspoon salt 


1 tablespoon cornstarch 


Mix together and cook in greased dish at 375° for about 1 hour or until center 
is set. 


Mrs. E. K. Moore 
Ormond Beach, Florida 


MEAT LOAF 


Freeze 1 lb. ground beef. Remove 1 hour before cooking. Place in shallow dish. 
Smear with catsup, sprinkle with crumbs. Cook on shelf in 400° oven about 3/4 
hour. Diced potatoes can be put around pan. This can be sliced down and tastes 
like roast beef--rare in middles 


Miss Anna L. Scollay 


CHICKEN SAUTE (Serves 6) 


6 boned chicken breasts, 6 to 8 oz. each. Rub with seasoned flour. Saute in 1/2 
cup butter in heavy skillet until lightly browned. Remove to roasting pan with 
tight lid, or to a casserole. Bake 15 minutes at 375°. 


Brown 2 tablespoons slivered, blanched almonds in the skillet in which chicken 
breasts were browned. Add 1 cup chicken bouillon and simmer. After chicken has 
baked 15 minutes, add bouillon and almond mixture. Bake uncovered 10 to 15 minutes 
to cook through. Lift on hot platter to keep warm. 


Stir 1 cup of Half and Half milk and cream into 1 tablespoon of cornstarch. Pour 
into essence in baking pan and stir until smooth and cooked. Add 1/4 cup pineapple 
tidbits and a few seedless raisins and serve hot over chicken breasts. 


Mrs. Alger L. Ward 


GOULASH HONGROISE 


Purchase sufficient shank of beef on the bone to give you 2 pounds of meat. Cut 
into cubes (1 1/2 or 2 inch size). Cover bones with water and boil for consomme 
to be used later. Fry 1/4 pound of bacon until slightly browned. Then add 1 lb. 
of sliced onions and cook until soft. Next, add 2 level tablespoons of red, sweet 
paprika, letting it dissolve in the fat for a minute or two before adding the beef 
which should have been seasoned with 1 teaspoon of salt and 1/2 teaspoon of black 
pepper. Simmer, covered, without adding liquid for about 15 minutes. The salt 
will bring out enough juices from the meat to make it unnecessary to add liquids 
up to this point. Add garlic to taste. Now add consomme to barely cover the 
meat. It takes 1 1/2 hours of slow cooking before shank beef is tender, and 
sometimes more. Shank of beef is one of the tougher, though one of the more 
‘flavorful cuts of meat. Add consomme as needed. Ten minutes before the meat 

is done, add 1 tablespoon of flour mixed with a little consomme to the mixture. 
This dish is best served heaped upon rice. 


Mr. Robert Gnaley 
St. Petersburg, Florida 


CHICKEN TARRAGON 
CGe7 of 
@ap=ef chicken, toss in bag with flour, salt and pepper; brown in butter and olive 
oil (half and half); when golden color, sprinkle with fresh tarragon, at least l 
tablespoonful. Cover and cook over low heat until tender. Remove chicken to hot 
platter. To juices in pan, add 1/4 cup dry vermouth. Reduce liquid about half, 
add 1 cup heavy cream, cook until thickened. Pour over chicken and serve. 


Mr. David Taylor 


BAKED WHITE SQUASH 


Cook squash until tender, cool and remove pulp into mixing bowl. Add lightly 
rolled cracker crumbs, eggs, salt and pepper, and butter. Mix well and stuff 
squash. Insert 6 or so small spears of longhorn (or sharp cheddar) cheese. Bake 
at 350° for 30-40 minutes. 


Father Perrin 


MARYLAND FRIED CHICKEN 


Use cut-up pieces of tender chicken which has been washed and slightly salted. 
If possible, let stand in refrigerator at least an hour after salting. Rinse 
again and blot dry on paper towels. 


Put into a clean paper bag in which there is a mixture of flour and a small 
amount of cornflake crumbs. Shake chicken in mixture until well covered. Put 
each piece carefully into very hot cooking oil (about 1/2 inch deep) in frying 
pan and cover lightly. Reduce heat slightly and cook until golden brown. Turn 
frequently while frying. 


Put fried chicken on paper towels to absorb excess grease. Serve immediately. 


Father Dorsey 
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LAMB SOUFFLE 


1 cup finely chopped-iamb (or pork) from left over roast 
1 can condensed cream of mushroom soup 
"I/2 cup fine, dry bread crumbs 

2 well beaten egg yolks 

1/2 teaspoon minced parsley 

1 teaspoon finely chopped onion 

1/2 teaspoon salt 

dash of pepper 

2 stiffly beaten egg whites 

1/3 cup milk 

1/4 teaspoon worcestershire sauce 


Combine meat, 1 cup mushroom soup, crumbs, egg yolks, parsley, onion and season- 
ings. Fold in egg whites. Pour into greased casserole. Bake. in pan---1" hot 
water surrounding--in moderate oven 350° for 45 minutes. Serve with mushroom 
sauce: Combine remaining soup, milk and worcestershire sauce. Salt and pepper 
to taste. Heat through. 


Miss Eleanor Ashbrook 
PUFFED CHEESE CASSEROLE 
t. Anna's Favorite 

8 slices day old bread--diced 

Place half of them in bottom of greased casserole. Cover with 6 oz. diced or 
thick sliced cheese (processed or cheddar). Cover cheese with remaining bread. 
Lightly beat 3 eggs. Add, then beat well: 2 cups rich milk, 1/4 teaspoon salt 
and 1/8 teaspoon paprika. If desired, add also: 1 teaspoon grated onion, or 1 


tablespoon parsley or chives, or 1/4 teaspoon mustard. 


Pour milk-egg mixture over the bread and cheese. Let stand about 1 hour. Bake 
at 350° for 1 hour or until well browned. Serve hot. Makes 4 servings. 


All Saints Sisters of the Poor 


POTDAM 
11/2 1b. ground beef 1/4 teaspoon thyme 
1 teaspoon Accent 2 cups thinly sliced potato 
1 1/2 teaspoon salt 2 medium onions sliced 
3/4 teaspoon pepper 1 can kidney beans (1 1b. can) 
1/4 teaspoon oregano 3/4 cup chili sauce 


2 slices bacon 


Brown meat lightly in hot fat with seasonings. In a 2 1/2 quart casserole dish, 
make layers, beginning with the meat, then potato slices, onion slices, kidney 
beans and chili sauce, until all are used up. Finish with a layer of meat. Top 
with two slices of bacon. Cover and bake for 40 minutes at 375°. Uncover and 
bake 20 minutes longer. Try potatoes with a fork for doneness. 


Mrs. Robert J. Ganley 
St. Alban's Church 
St. Petersburg, Florida 


BRESLAUER STEAK CASSEROLE 


3 lbs. Porterhouse steak, 1 inch thick 

1 slice fat salt pork 

2 cups brown sauce (see recipe below) 

6 small boiled onions 

6 small boiled white turnips 

4 tablespoons butter 

2 teaspoons sugar 

1 teaspoon salt 

12 Parisienne potatoes (see recipe in Entrees section) 


Pound steak well. Cut salt pork in small pieces and heat in frying pan. Brown 
meat in the fat, cooking until lightly browned on all sides. Place meat in 
casserole. Pour brown sauce over it. Cover. Bake in slow oven (250°) until 
tender - about 2 1/2 hours. Turn steak after first hour of cooking; baste fre- 
quently with sauce, in casserole. Brown onions and turnips in butter; season 
‘with sugar and salt. Add to casserole with Parisienne Potatoes. Serves six. 


Mr. William F. Clark 


BROWN SAUCE 


1/3 cup beef suet 2 sprigs parsley 

1 onion, chopped 1 stalk celery, chopped 
1 carrot 1 bay leaf 

1/3 cup flour 1/4 teaspoon thyme 

1 1/2 cups stock or bouillon 1 clove garlic 

1 cup canned, or 3 fresh, tomatoes 1/2 teaspoon salt 

11/2 cups red wine 3 or 4 peppercorns 


Melt suet. Cook onion and carrot 3 or 4 minutes. Add flour. Stir and cook until 
browned. Add stock, tomatoes and wine. Bring to a boil, stirring continually 
until flour and fat are well mixed with liquid. Add herbs, garlic, salt and 
peppercorns; reduce heat and cook gently. Skim when necessary. After 2 hours, 
the sauce should be well cooked down. Strain. Makes two cups. 


Mr. William F. Clark 


SCALLOPED HAM AND POTATOES 
Slice 1 pound cottage ham into about 3/8 inch slices. Place slices in rectangular 
baking dish. Cut raw potatoes in slices and arrange over ham. (Fill casserole 


quite full with potatoes). 


Dredge with flour, salt and pepper. Pour over all one quart milk. Bake for about 
1 1/4 hours in 350° oven or until done. 


Miss Eleanor Ashbrook 


PORK CHOP CASSEROLE 


6 pork chops (cut 1/2 inches thick) 6 teaspoons dark brown sugar 
2 tablespoons shortening 1 can tomato soup 
6 slices lemon 1/2 can water 


6 thin slices onion 


Brown chops on both sides; put sugar, lemon and onion slices on chops. Thin 
soup with water. Add to chops, cover and cook very slowly for about 1 hour or 
until meat is tender. 


Mrs. C. R. Ferguson 


ORIENTAL CHICKEN CASSEROLE 


1 cup chopped celery 

1/4 cup chopped onions 

1 cup butter 

1/4 cup chicken broth 

2 cups chicken cut up (8 breasts) 
1 scant teaspoon soy sauce 


drops tabasco sauce 

dash pepper 

cup Chinese noodles 

cup Chinese water chestnuts 
cans mushroom soup 


FREE 


Saute onions and -celery in butter.Add mushroom soup and chicken broth and put in 
seasonings. Fold in chicken and turn into casserole and bake at 350° for 45 min- 
utes. If desired, use more water chestnuts than called for and sprinkle some 
Chinese noodles on the top. This can be made and frozen for future use. 


Mrs. James Henderson 


GREEN BEAN CASSEROLE 


Cook 2 packages frozen green beans, French cut, according to package directions. 
Drain. Gently stir in 2 cans condensed mushroom soup and, if desired, 2 tablespoons 
sherry. Pour into casserole. Sprinkle 1 can French fried onions over top. Bake, 
uncovered, in 300° oven for about 20 minutes. Serves six. 


Miss Eleanor Ashbrook 


MAPLED PORK CHOP CASSEROLE 


Lightly brown 6 pork chops cut 1 inch thick. Place in flat baking dish. Mix 
together 1/4 cup chopped onion, 1 tablespoon each of vinegar, worcestershire 
-gauce, 1 1/2 teaspoons salt, 1/2 teaspoon chili powder, 1/8 teaspoon pepper, 1/4 
cup each of pure maple syrup and water. Pour over pork chops and cover. Bake 
for 45 minutes at 400° basting occasionally. Uncover and bake 15 minutes more. 
Place ‘hops on platter. Thicken sauce with flour and pour over the meat. Serves 
four to six. 


Mrs. Franklin Moeschlin 


MONTE CARLO BREAD 


2 cakes yeast 1 cup shortening 

1/2 cup lukewarm water 9 cups sifted flour (about) 

2 cups milk (scalded) 6 eggs, slightly beaten 

1 & 1/2 teaspoons salt 1 € 1/2 cups currants (or raisins) 


1 cup sugar 


Soften yeast in lukewarm water. Add milk to salt, sugar and shortening; when 
lukewarm, add yeast. Add half the flour and beat well. Let rise until very 
light. Add eggs, currants and remaining flour. Knead lightly. Let rise and 
when light, place in greased bread pans. Let rise, and when light bake as for 
white bread. When bread is 2 days old, cut into thick slices and toast. 

Makes three loaves. 


Variation: Before last rising, flatten dough and spread on soft butter, sprinkle 
cinnamon and sugar over, then roll up and place in bread tin for last rising. 


Mrs. William Clark 


BANANA BREAD 


3 cups Bisquick 3/4 cup sugar 
1 egg 1 cup mashed bananas 
1/2 cup milk 


Blend all ingredients in a bowl. Beat hard for 30 seconds. Pour into well 
greased loaf pan, 9" x 5" x 2 6 1/2". Bake 45-50 minutes in 350° oven. Cool 
before slicing. 


Sister Mary Martha 


St. Monica's Home 
Roxbury, Massachusetts 


GINGER BREAD 


1/2 cup sugar 1 teaspoon cinnamon 
1/2 cup butter or shortening 1/2 teaspoon cloves 
2 eggs 1 teaspoon ginger 

1 cup Brer Rabbit molasses(Gold Label) 1/2 teaspoon salt 

2 € 1/2 cups sifted flour 1 cup hot water 


1 € 1/2 teaspoons baking soda 


Cream shortening and sugar. Add beaten eggs, molasses, then dry ingredients that 
have been sifted together. Add hot water last. Beat until smooth. Bake in a 
greased shallow pan for 35 minutes in oven at 325° to 350°. Makes soft batter 
and fine cake. 


Mrs. Harry McLaughlin 


BISCUITS SUPREME 


This is one biscuit recipe that will delight the entire family. It's so easy to 
make, and the biscuits are always light, tender and flaky. They're so good, in 
fact, that any meal will become a really special occasion when you serve them. 


Recipe 
2 cups flour 2 teaspoons sugar 
1/2 teaspoon salt 1/2 cup shortening 
1/2 teaspoon cream of tartar 2/3 cup milk 


4 teaspoons baking powder 


Sift dry ingredients into a bowl. Cut in shortening until mixture resembles coarse 
erumbs. Add milk and stir until dough follows fork around bowl. Knead slightly. 
Pat out on lightly floured board and cut. The thicker the dough, the lighter the 
biscuits. Bake on an ungreased cookie sheet at 450° for 10 to 12 minutes. 


For some additional hints on making biscuits, try these: 


1. Cut biscuits before making gravy and doing other last minute preparations; let- 
ting the biscuits set a few minutes will make them lighter. 


2. A slightly sticky dough will make lighter biscuits. 


3. For soft biscuits, place close together on cookie sheet. For crisper biscuits, 
place an inch apart. 


4, To re-heat biscuits that are left over, wrap in foil and heat in 300° oven for 
10 minutes. Open foit halfway through if you want them crisp. 


5. These biscuits can be frozen and kept for later use. When you're ready to 
serve delicious biscuits again, just thaw out the already cooked biscuits and 
re-heat in the oven. 


Mrs. Yoshi Takara 
Honolulu, Hawaii 


NUT OR POPPY SEED ROLL 
Cream well: 1/2 lb. butter, 1/2 cup sugar and 1/4 teaspoon salt. 


Add: 3 eggs well beaten, 1/2 pint sour cream, 2 packages dry yeast which has been 
dissolved in 1/4 cup warm water. Mix well. 


Add: 6 level cups flour. Knead dough until nice and smooth. Divide in 4 parts. 
Filling for these rolls can be bought in any of the grocery stores. They are 
in cans: Nuts, Poppy Seed or Prune. Roll out each piece of dough like pie 
crust and spread the filling on the roll like a jelly roll. Put in greased 
pan, let rise for 3 hours. Bake at 400° for 25 or 30 minutes. 


Mrs. Andrew Kollesser 
Holy Ghost Greek Catholic Church 
Philadelphia, Pennsylvania 


SWEET POTATO ROLLS 


Pinch of salt 

large egg (well beaten) 

cup milk 

medium-size sweet potatoes (thoroughly cooked) 
tablespoons butter or margarine (melted) 

cups flour 

level tablespoons Baking Powder 


OF WOWOrH 


Skin potatoes and mash well or put through sieve. 
Add dry ingredients, sifted together. Then add egg and milk and melted butter. 


Knead until it reaches smooth consistency. 
Shape into rolls. 
Bake in well greased tins, in hot oven (400°), 


until puffed and brown. 
Miss Jewel L. Robinson 


GINGER BREAD 


2 cups unsifted flour 1/2 cup sugar 

1 teaspoon baking soda 1 cup milk 

3/4 teaspoon salt 3/4 cup molasses 

1 € 1/2 teaspoon cinnamon 1/3 cup melted margarine 
1 € 1/2 teaspoon ginger 2 eggs (Optional) 


Sift together dry ingredients. Add liquids and eggs. Beat until just smooth. 
Bake in greased pan at 350° for 35 to 40 minutes. 


Miss Anna L. Scollay 


DATE AND NUT BREAD 


1 package pitted dates 2 eggs 

2 teaspoons soda 4 cups flour 

2 cups boiling, water 1/2 teaspoon salt 
2 cups sugar 1 teaspoon vanilla 


1/2 cup butter or margarine 1 € 1/2 cup chepped walnuts 
Sprinkle soda over cut up dates. Pour boiling water over this and cool. 
Cream butter and sugar and add eggs. Add flour and first mixture to this. 
Add nuts and vanilla. 


Bake at 325° for 1 hour in 5 No. 2 round cans. 


Father Perrin 


SPOON BREAD — 


Cook one cup corn meal in two cups of milk until it is mushlike. Remove from 
the range and add one teaspoon of salt, one teaspoon of baking powder, two 
tablespoons of melted shortening* and one cup of milk. Add one slightly beaten 
egg. Bake in a moderate oven (350°) for one hour. (Bake in a deep dish.) 


* I add the shortening to the corn meal and milk while cooking that mixture. 


I sometimes vary this by using two eggs separated and folding in the whites 
stiffly beaten. 


Father Perrin 


CRAB IMPERIAL 


2 lbs. back fin crab meat 1/2 teaspoon white pepper 
1 teaspoon dry mustard 1 teaspoon worcestershire sauce 
1 teaspoon salt 3/4 cup mayonnaise 


Toss ingredients together lightly. Pile into 8 or 9 crab shells. Spread 
top with mayonnaise. Bake 20 to 25 minutes or until brown at 375° oven. 


Mrs. Alger L. Ward 


SHRIMP AND RICE 


1 can shrimp 1/2 small onion, grated 
2 tablespoons butter or margarine 2 cups boiled rice (cooked minute rice 
2 tablespoons undiluted tomato soup will do) 


3/4 cup light cream 
Melt butter, add onion, cook 1 minute. Add rice and cream. Cook until 


cream bubbles. Add shrimp and tomato soup. Let simmer in double boiler 
while gyests arrive or someone is late. Serves 4. 


Mrs. Francis D. W. Lukens 


DEVILED CLAMS 


‘15 large or 25 small clams 2 hard boiled eggs 


Bunch of parsley 1/2 teaspoon nutmeg 
3 onions 1 loaf bread 


Grind all ingredients together and 1/2 cup of milk and enough jui¢ee to cook the 
mixture up. Fill clam shells, cover with bread crumbs and pat of butter. 
Bake under broiler until brown. 


Mrs. Thomas H. Clark 


IMPERIAL CRAB--MARYLAND STYLE 


1 lb. back fin crab meat 1/2 teaspoon salt 

1 slice bread (chopped) 1/4 teaspoon black pepper 

1/4 teaspoon Old Bay seasoning 5 tablespoons mayonnaise 

1/2 teaspoon dry mustard Juice of one lemon or 1 tablespoon juice 


Mix dry ingredients together. Add to crab and other ingredients and put into 
buttered shells or casserole. Top with butter and paprika and bake in 400° 
oven about 25 minutes. 


Father Dorsey 


MARYLAND CRAB CAKES 


1 1b. can back fin crab meat 1 teaspoon mayonnaise(heaping) 

2 tablespoons cracker meal 1 teaspoon dry mustard 

1 egg 2 tablespoons milk 

Dash of pepper 1 teaspoon seafood seasoning (optional 
Dash of salt for hotter flavor) 


Mix dry ingredients together, then add to all other ingredients, handling as 
lightly as possible. Shape into cakes and let set before frying in very hot 
cooking oil or fat (about 1/2 inch deep in pan). Fry until golden brown on 
both sides. Put on paper towels to absorb excess grease before serving. 


Father Dorsey 
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CHEESE CAKE 


1/2 1b. package Phila. cream cheese 
8 tablespoons sugar 


Cream together, then add: 


1 small can crushed pineappl 

2 eggs © 

1 tablespoon flour (mix flour in a little of the milk) 
2 cups milk 


Mix all together 
CRUST 


1/8 1b. butter 

3 tablespoons sugar 

1 egg 

1 cup flour 

1/2 teaspoon baking powder 


Cream butter, add sugar, then egg, flour and baking powder. 
Line greased pie pan, sprinkle with cinnamon or nutmeg. Pour in cheese 
mixture and sprinkle with cinnamon or nutmeg and bake for 1 hour at 350° 


Mrs. Harry McLaughlin 


DEVIL'S FOOD CAKE 


2 square chocolate grated 1 cup flour 
1/4 cup butter 3/4 teaspoon soda dissolved in 1/4 cup sour milk 
1/2 cup boiling water 1 egg 


1 cup sugar 


Mix in order given. Do not wait for chocolate, butter and water mixture to 
cool before adding the other ingredients. The batter will be very thin, but 
do not thicken. Bake in a slow oven. Ice with Chocolate Fudge Frosting. 


FROSTING 


1 and 1/2 tablespoon butter 

1/3 cup unsweetened powdered cocoa 
1/4 cup milk 

1/2 teaspoon vanilla 

1 and 1/4 cup confectioner's sugar 
few grains of salt 


Melt butter, add other ingredients. Boil about 8 minutes. Remove from heat 
and beat until creamy. Add vanilla and pour over cake. 


Mrs. Alger L. Ward 


HONEY TWIST 


This recipe was recently tried on the adult Sunday School Class, and 
every piece disappeared in much less time than it takes to prepare it. Nothing 
hard about it, but there simply aren't any short-cuts that yield results 
resembling the genuine article in cookery. 


Ingredients 


1 cup scalded milk 2 yeastcakes or packages of dry yeast(prepare according to 
1/4 cup butter 1/4 cup lukewarm water directions on package) 
1/2 cup sugar 2 eggs 

1 teaspoon salt 5 to 6 cups sifted general purpose flour 


Honey Topping (prepared by mixing the following) 


1/4 cup melted butter 1 egg white 
2/3 cup confectioner's sugar 2 tablespoons honey (warmed) 
Procedure 


1. Pour hot milk over butter, sugar and salt. 

2. Crumble yeastcake into lukewarm water to soften or follow package directions 
for preparing dry yeast. 

3. Allow milk to cool to lukewarm, while waiting beat eggs well, then add yeast 
and beaten eggs to lukewarm milk. 

4, Spread some flour on bread board and set aside board. 

5. Grease a large earthen bowl. 

6. Beat flour into milk, eggs and yeast mixture to make a soft dough. Turn it out 
on floured board, and knead with greased hands until smeoth, then put it in 
greased bowl to rise. 

7. Let rise till doubled in bulk. Rising should take place in a warm, but not hot 
place. Too much heat will kill the microscopic living yeast spores and will 
spoil your dough. 

8. Shape risen dough into long roll about 1'' in diameter. 

9. Coil roll into greased cake pan, starting at the outside and working in toward 
center, like the groove in a phonograph record. (For the mathematically minded 
housewife who never had a chance to study geometry, this forms what is called 
an involute curve. You can bore friends, if you like, by further enlightening 
them with the information that the adjective involute comes from the Latin verb 
involvere, meaning, of all things, to turn inward!) Cover the entire bottom 
of cake pan before you get distracted by parading this erudition, however. 

10. Brush with honey topping, prepared as directed above. 

ll. Pre-heat oven to 375° 

12. While oven is heating up, let dough rise in pan(outside oven of course) until 
doubled in bulk. 

13. Bake about 25 to 30 minutes. It should come out golden brown. 


N.B. If desired, sprinkle with chopped nuts, candied cherries, and pineapple before 
baking. 


Mr. William F. Clark 


CHEESELESS CHEESE CAKE 


Roll 18 graham crackers very fine. Cut in 1/4 cup butter, a pinch of salt and 
l tablespoon sugar. Press on bottom and sides of a deep pie plate. Reserve two 
tablespoons of crumbs to sprinkle on pie. 


Mix 1 can condensed milk and 3 well beaten egg yolks, add the juice of 1 1/2 lemons. 
Fold in stiffy beaten 3 egg whites and pour in prepared crust. Sprinkle remaining 
crumbs on top. Bake 10 minutes in a 400° oven. Do not overcook. Cool and serve. 


Mrs. Edward H. Bea 


APPLE SAUCE CAKE 


l-cup brown sugar 1/2 teaspoon salt 

1/4 lb. butter 1 cup raisins 

1 1/2 cups applesauce 2 cups flour 

1 level teaspoon each of cinna- 2 level teaspoons baking soda, dissolved 
mon, cloves and nutmeg in a little water 


Mix all ingredients together and bake at 350° for about one hour. 
Mrs. E. K. Moore 
Ormond Beach, Florida 
NORWEGIAN GOLD CAKE 


11/3 cup flour ) 
1 cup soft butter) beat in mixer for 5 minutes. 


Drop in 5 eggs, one at a time, beating each in. 

Mix 1 1/3 cups sugar, sifted with 1/2 teaspoon baking powder and 1/2 teaspoon salt. 
Add gradually to batter. Add 1 teaspoon almond extract. Bake in greased and 
floured 9 inch tube pan one hour at 325°. Cool for 15 minutes in oven with door 


open. Invert on a rack. Sprinkle with powdered sugar when cold. 


Mrs. Alger L. Ward 


SPONGE CUP CAKES 


1 cup cake flour 3 eggs 
1 teaspoon baking powder 3 tablespoons cold water 
1 cup sugar 1/2 teaspoon vanilla 


Sift flour with baking powder, add all other ingredients, beat 5 minutes. Put 
in paper cups in muffin tins. Bake in moderate oven (350°) for 20 minutes. 


Sister Mary Martha 
St. Monica's Home 
Roxbury, Massachusetts 


RAISIN CUP CAKES 


2 cups raisins 1 1/2 cups sugar 
2 cups water 1/4 1b. margarine 


Boil the above a few minutes and let cool. 


Add: 1 teaspoon cinnamon 1 cup chopped nuts 
1 teaspoon baking soda 3 cups flour 
1/2 teaspoon baking powder dash of salt 


Mix well, put in cup cake pans and bake at 350° for 25 minutes. Mix will yield 
3 dozen cup cakes. 


Mrs. Martha Day 
Catholic Women's Club, Quakertown, Pa. 
POUND CAKE 
R.L.J. 


1/2 1b. butter) 
1 1b. 4x sugar) cream well. 


Add one at a time: 5 eggs, 1/2 teaspoon vanilla. 


Sift together: 1/2 teaspoon salt, 3/4 teaspoon baking powder, and flour to make 
a total of 3 1/4 cups 


Add to mixture; mix thoroughly, but gently. Bake 1 hour at 350°. 


Mr. Robert N. Mattis 


ONE EGG CAKE 


1/4 cup butter 1 cup sugar 
1 egg 1 2/3 cups flour 
1/2 cup sweet milk 1 teaspoon baking powder 


Cream butter with sugar, add egg (well beaten). Sift flour with baking powder. 
Add alternately with milk, adding flour first and last. Bake in moderate oven 
(350°) for 30 minutes. 


Mrs. Helen Tucker 
St. Clement's Clergy House 


CREAMY BUTTER ICING 


Cook together 1 cup milk and 4 tablespoons flour, stirring constantly until thick. 
Cool thoroughly. When cool, cream mixture together with 1 cup butter or margarine 
and beat in 1 cup of granulated sugar, 1/2 teaspoon vanilla or your favorite flavor- 
ing. Beat until light and fluffy. 


Miss Virginia E. Bald 


SOUR CREAM CAKE 


1/2 cup butter l teaspoon nutmeg 

1 cup sugar 1 1/2 teaspoon soda 
1/2 cup molasses 2 cups pastry flour 
2 eggs 1 cup sour cream 

1 teaspoon cinnamon 3/4 cup raisins 

1/4 teaspoon salt 3/4 cup nut meats 


Cream together the butter and sugar. Add molasses and eggs well beaten. Sift 
together the dry ingredients, reserving sufficient flour for dusting the raisins. 
Add this alternately with the sour cream to the mixture. Chop the nuts and raisins 
fine, dust with flour, and add. Beat well, pour into tube pan, greased and dusted. 
Bake at 350° for about 45 minutes. Cool and invert onto cake plate. When cake is 
cool, dust with powdered sugar. 


Mrs. Alger L. Ward 


BUTTER SPONGE CAKE 


1 cup soft butter 1/2 teaspoon baking powder 
1 cup sugar 1/2 teaspoon salt 

6 egg yolks 6 egg whites 

2 cups sifted cake flour 3/4 cup sugar 

1 teaspoon vanilla 


Cream butter with 1 cup of sugar until light and fluffy. Add egg yolks one at a 
time; beat very well. Add flour, baking powder, salt and mix well. Beat egg 
whites until frothy, gradually add 3/4 cup of sugar, beat until stiff, then fold 
into butter mixture. Only grease bottom of tube pan. Bake in 350° oven for 50 
to 55 minutes. 


Mrs. William J. Quinn 


HEATH CAKE 
Mix as pie dough: 


2 cups flour 
2 cups brown sugar 
1 stick margarine 


Remove 1 cup of mixture and set aside. 
To remaining mixture, add: 


1 egg 1/2 teaspoon salt 
1 cup milk 1 teaspoon vanilla 
1 teaspoon baking soda 


Mix together and place in greased and floured 9 by 13 inch pan. Sprinkle 1 cup 
dry mixture on top. Also sprinkle 1/2 cup chopped nuts and 6 "Heath Candy Bars" 
broken in pieces. Bake 50 minutes at 350°. Hint: freeze candy bars before using 
and they will break easily when hit with a knife handle. 


Mrs. Martha Day 
Catholic Women's Club, Quakertown, Pa. 


LARGE PLAIN CAKE 


3 cups sifted flour 1 cup milk 

3 teaspoons baking powder 1 teaspoon almond extract 
2 cups sugar 1/4 teaspoon mace 

1 cup butter or shortening 4 eggs (separated) 


Beat shortening to cream it, and work in sugar gradually. Beat in egg yolks 

and other ingredients, adding beaten egg whites last, folding in gently. Baking 
time depends on size of pans used. I use a tube pan and bake 1 1/4 hours at 
350°. Cake is delicious with or without icing. 

If you want to, you can dredge with flour: 

1/2 cup candied pineapple 

1/2 cup candied cherries 

1/2 cup chopped nuts 

1/2 cup finely chopped mixed citrus fruit peel--any fruit” you like. 

Mix in batter and you have a nice cake for the holidays. 


Miss Virginia E. Bald 


FRUIT COCKTAIL CAKE 
1 medium can fruit cocktail (drained) 
Mix 1 beaten egg with drained fruit and add: 
1 cup sugar a little salt 
1 cup flour a little vanilla 
1 teaspoon soda 
Bake in well greased 8 by 8 inch cake pan at 350° for 40 minutes. 
Sprinkle with topping of brown sugar and nuts, if desired, before baking. 
Serve with whipped cream or a scoop of ice cream. Delicious when served warm. 
Mrs. Frank J. McCormack 


Craftsbury, Vermont 


POOR MAN'S CAKE 


2 cups sugar 1 teaspoon salt 
3 teaspoons cinnamon 2 tablespoons lard 
2 cups water 1 pound seedless raisins 


Boil the above 5 minutes. When perfectly cold, add 1 heaping teaspoon baking 
soda sifted in 3 cups flour. Bake in a moderate oven for approximately 1 hour. 


Mrs. Henry Hulands 


JEWISH APPLE CAKE 


This recipe was given to me by a neighbor lady of American-Italian origin, who 
obtained it from a former neighbor of hers who had once lived next door to the mother 
of a rabbi, which goes to show that in the culinary arts, at least, the ecumenical 
movement may be making considerable progress. 


Ingredients 


3 cups unsifted flour (regular flour, not cake flour) 1 cup cooking oil 

2 cups sugar 2 & 1/2 teaspoons vanilla 
2 teaspoons baking powder (double acting kind) 1/2 cup orange juice 

4 eggs 


Apple mixture, as follows: . 


2 teaspoons cinnamon ) 
5 teaspoons sugar ) - stir these items together 
4 tart apples (sliced thin) ) 


Procedure 
Light oven and pre-heat to 350° fahrenheit. While oven is heating- 


1. Smear the inside of a tube-type cake pan with cooking oil, fat or butter. 

2. Stir together all ingredients except apple mixture, which should be mixed 
separately as directed above. A mixer may be used if desired. Stir until 
a smooth batter is formed. 

3. Spread 1/4 of batter on bottom of greased pan. 

4. Spread 1/4 of apple mixture on top of batter. 

5. Continue with alternate layers of batter and apple mixture until all 
ingredients have been put into pan, but arrange matters so as to end 
up with a layer of batter on top. 

6. When oven has reached proper temperature, put pan in oven and bake for 
about one hour, ten minutes. This cake comes out quite moist, but batter 
should not be soggy. Test with straw. Some experimentation my be necessary, 
due to the inaccuracy of oven thermometers and thermostats. 


Mr. William F. Clark 
CHOCOLATE ROLL 


3 eggs 1 cup flour 1 teaspoon vanilla 
1 cup sugar 1 teaspoon baking powder 6 tablespoons boiling water 


Beat eggs whites stiff, add gradually, the sugar, beat egg yolks until thick, add to 
to whites. Sift flour and baking powder together, add to eggs, add vanilla and 
boiling water last. Spread as thinly as possible on a cookie sheet. Bake at 350° 
for 12 to 15 minutes. Cut off crusts, spread with filling and roll like jelly roll. 
Allow to cool. Slice and serve with whipped cream. 


Chocolate filling: Melt 2 squares of chocolate and add 1/2 cup each of sugar and 
water and 1 teaspoon butter. Mix 1 & 1/2 tablespoons cornstarch with 1/2 cup milk 
and add to first mixture. Cook over hot water until thick, add 1 teaspoon vanilla. 


Sister Mary Martha 
St. Monica's Home, Roxbury, Mass. 


ALL PURPOSE CAKE 


2 & 3/4 cups sifted flour 4 eggs 

2 & 1/2 teaspoons baking powder 1 teaspoon grated lemon rind, or 
1/2 teaspoon salt 1/2 teaspoon mace 

3/4 cup soft butter 2 teaspoons vanilla 


2 cups unsifted confectioner's sugar 1 cup undiluted evaporated milk 
1 tablespoon lemon juice 


Sift together the flour, baking powder and salt. Cream butter at medium speed of 
mixer; add sugar and continue creaming until light and fluffy. Add eggs one ata 
time, beating well after each addition. Add grated lemon rind or mace, and vanilla. 
Add lemon juice to undiluted evaporated milk, stirring to mix well. Add dry in- 
gredients alternately with the evaporated milk mixture to the egg mixture, beating 
only until almost smooth after each addition. Turn into a foil lined loaf dish 

(9 1/2 by 5 1/4 by 2 3/4 inch). Bake at 350° for about 1 hour and ten minutes, 

or until cake tester inserted in center comes out clean. (Cake will have cracks). 
Cool 5 minutes with pan set on wire rack; turn out on rack, peel off foil. Turn 
cake right side up and cool thoroughly on rack before slicing. To store, wrap 
cake in foil and refrigerate. 


Miss Anna L. Scollay 


BUTTERSCOTCH COOKIES 


To 2 eggs beaten in a mixer, add 1 1b. brown sugar and 1/2 1b. butter, softened, 
and continue beating. Sift together and then add to the above mixture, the 


following: 

2 1/2 cups flour, 1 teaspoon soda and 1/2 teaspoon salt. 

Continue beating, then add 1 teaspoon vanilla, then fold in 1 cup nuts, chopped. 
Drop from teaspoon onto ungreased cookie sheets. Flatten with the bottom of a 
floured glass. Bake about 10 minutes at 375°. Makes about 80 cookies. If you 
like the cookies chewy, take from the oven while still crinkled with lines. 


Mrs. Alger L. Ward 


PALE FA°S 


1 cup sugar 1 teaspoon baking powder 
1 cup flour 1/4 teaspoon salt 


Sift and reserve a little to dust dates and nuts. 


vanilla 
3 well beaten eggs 


Mix all together. Add 1 cup dates after cutting, and 1 cup chopped nuts, dusted. 
Put batter in pan about 1/2 inch deep. Will rise about 1 inch. Bake in 350° 
oven until brown. Cut in finger lengths while warm and roll in powdered sugar. 


Mrs. Alger L. Ward 


CARROT COOKIES 


1 cup cooked mashed carrots 2 cups flour 
3/4 cup sugar 2 teaspoons baking powder 
1 egg pinch salt 


3/4 cup shortening 


Icing: Grated rind of 1 orange, 2 teaspoons butter, 2 cups powdered sugar and 
some orange juice. 


Cook and mash carrots; add egg, shortening and sugar to carrots while hot; let 
cool. Then add flour and baking powder and salt. Drop from teaspoon on a well 
greased cookie sheet. Bake about 12 to 15 minutes in a moderate oven, 350°. 
Let cool, then ice. Makes 50 cookies. 


Sister Mary Martha 
St. Monica's Home 
Roxbury, Massachusetts 


SPICE COOKIES 


1 cup butter 4 teaspoons cinnamon 

1 cup lard 1/2 teaspoon nutmeg 

2 cups brown sugar 1/2 teaspoon cloves (ground) 
1/2 cup sour cream 4 1/2 cups sifted flour 

1/2 teaspoon soda 1/2 cups nuts (optional) 


Cream butter, lard and sugar. Add sour cream alternately with sifted dry ingred- 
ients. (Stir in nuts, if used.) Knead dough into long rolls and wrap in wax 
paper and chill in refrigerator at least overnight. Cut very thin with sharp 
knife. Bake on ungreased tin 10 to 15 minutes in moderate oven. If nuts are used, 
it will not be as easy to cut the cookies very thin for they are more apt to break. 


Sister Mary Martha 


St. Monica's Home ‘ 
Roxbury, Massachusetts 


OATMEAL COOKIES 


“—trisp) (Makes about 72 cookies) 
1 cup butter or margarine 1 1/2 cups sifted all purpose flour 
1 cup granulated sugar 1/2 teaspoon salt 
1 cup brown sugar 1/2 teaspoon baking soda 
2 eggs 3 cups rolled oats 
1 teaspoon vanilla 1 cup chopped pecans 


Cream butter and sugar until light and fluffy. Add eggs and vanilla. Beat thor- 
oughly. Add sifted dry ingredients, oats and pecans. Mix until blended. Drop 
mixture from a teaspoon onto greased cookie sheets. Cookies should be about 2 
inches apart. Bake at 350° about 8 to 10 minutes or until delicately browned. 
Chopped pecans add crunch to these delightfully crisp cookies. 


Mrs. Barney Traxler 


HERMITS 
1/2 cup butter 1 cup candied fruit 
1 cup brown sugar 1 1/2 teaspoons cinnamon 
2 eggs 3/4 teaspoon cloves 
1 tablespoon sherry 1 tablespoon baking powder 
1/4 cup raisins 2 cups flour 


1/2 cup nuts 
Cream butter and sugar. Add eggs. Sift dry ingredients. Add to creamed mix- 


ture. Add fruit and nuts. Drop by teaspoonful on greased cookie tin. Bake at 
375° until lightly browned. 


Mrs. Franklin Moeschlin 


MELTAWAY COOKIES 
Heat oven to 400°. 
Mix: 1 cup soft butter 
1/2 cup confectioner's sugar 
1 teaspoon vanilla 
Sift 2 1/4 cups cake flour and 1/4 teaspoon salt. Stir all together. Drop 


mixture by teaspoonful on ungreased baking sheet. Bake 8 minutes. Sprinkle 
with confectioner's sugar. Makes 5 dozen cookies. 


Mrs. Mabel R. Milson 


CHEESE PIE 


Crust 
4 Tablespoons margarine 1/2 teaspoon baking powder 
4 Tablespoons sugar 1 beaten egg 
1 cup sifted flour dash of salt 


Mix all ingredients together, you may have to add more flour. Roll out and 
put in pie plate. 


Filling 


Cream together: 


1/2 lb. Phila. cream cheese 1 teaspoon vanilla 
1/2 cup sugar 2 teaspoons sifted flour 
° egg yolks 


Add: 1 and 1/2 cups milk, fold in beaten egg whites. 


Take 1 can crushed pineapple(strained). Spread pineapple over 
prepared crust. Then pour in cheese mix. Sprinkle with cinnamon 
and nutmeg. 


Bake for 1 hour - Slow Oven - 300 degrees. 


Mrs. William Clark 


LEMON PIE 
Have baked pie shell prepared. 
In a double boiler combine: 


1 cup sugar 1/8 teaspoon salt 
5 or 6 tablespoons cornstarch 2 cups water 


Cook and stir these ingredients over slow heat until the mixture thickens and 
boils. Then place it over boiling water and cook it covered for 10 minutes 
longer. Pour a little of this mixture over 3 beaten egg yolks, beat together, 
then add to mixture in the double boiler. Cook and stir the custard for 3 
minutes over boiling water. Remove from heat. 


Beat in: 3 tablespoons butter 
1/3 cup lemon juice 
2 teaspoons coarsely grated lemon rind. 


Let mixture cool -- Pour into cooked cold pie shell. 

Beat egg whites until stiff, nor dry, and add 3 tablespoons powdered sugar, 
1/4 teaspoon vanilla. Put on top of pie by spoonfuls and bake in 300 even 
for about 15 minutes until light brown. 


Mrs. Harry McLaughlin 


PECAN PIE 


Combine: 
2 eggs 1 teaspoon vanilla 
1 cup white Karo syrup 1/2 cup pecans, cut up 


1 heaping tablespoon flour 1 tablespoon butter 
1/3 cup sugar 


Cook until thick, then place in uncooked pie shell and bake until brown. 


Father Hendricks 


CHOCOLATE BAR PIE 
Combine 20 regular sized marshmallows, 4 small chocolate-almond (Hershey) bars 
or one large .25¢ (Hershey) bar and 2/3 cup milk in top of double boiler. 
Heat over hot, not boiling water until melted, stirring occasionally. Cool. 


Whip one cup »f heavy cream and fold into cooled mixture. Pour into a baked 
pie shell or crumb crust. Chill at least two hours before serving. 


With both the pastry and crumb shells now available ready-made in the markets, 
even the most unadventurous cook can amaze friends with this conversation piece. 
While ingredients appear forbiddenly rich to the diet conscious, the texture 

is like chiffon. 


Mr. Frederick James Kent 


NEVER-FAIL PIE CRUST 


1/2 cup crisco 
1/4 cup hot water 


Beat until smooth, 
In sifter put: 1 and 1/2 cups flour 
1/2 teaspoon salt 
1/2 teaspoon baking powder 


Sift into first mixture. Makes 9" pie shell. 


Miss Virginia E. Bald 
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STEAMED CHOCOLATE PUDDING (serve hot) 


2 cups flour - 1 teaspoon vanilla 

4 teaspoons baking powder 1 egg 

1/4 teaspoon “galt 1 cup milk 

2/3 cups sugar 4 teaspoons fat, melted 


2 squares chocolate, melted 


Mix and beat two minutes. Pour into greased mold.*-Cover tightly and steam for 
2 hours. Unmold and serve warm. 


WHIPPED CREAM SAUCE 


1/4 cup butter 1 teaspoon vanilla 
1 cup confectioner's sugar 1/8 teaspoon salt 
1 egg 1 cup whipped cream 


Cream butter and sugar until soft and creamy. Add egg and beat two minutes. 
Add other ingredients. Mix well and chill. 


Mrs. Henry Hulands 


BLUEBERRY THING 


6 slices bread (crusts trimmed) 3/4 cup sugar 
cinnamon 1/2 cup water 
3 cups berries 


Butter bread, sprinkle with cinnamon. Cook berries, sugar and water for 10 minutes. 
Arrange bread in loaf pan. Pour berry mixture over, making sure some goes between 
-slices. Chill until firm (at least 1 hour). Serve with whipped cream. 


Mr. David Taylor 


LEMON SPONGE 


1 large can Qarnation evaporated milk (chill for 24 hours) 
* 1 box lemon jello 

1 1/4 cups boiling water 

1/3 cup honey 

1/3 cup lemon juice (2 large lemons) 

grated rind of lemons 


Grease large mold with butter. Line bottom and sides with vanilla wafer crumbs, 
reserving some crumbs for later. Dissolve jello in boiling water. Add honey, 
lemon juice and rind. Chill but do not congeal fi¥%y.” Whip milk until it forms 
peaks. Gradually add jello mixture, beating after each addition. Put all into 
greased mold. Sprinkle crumbs on top and refrigerate. 


Miss Eleanor Ashbrook 


APPLE CRISP (serves 8) 
place 6 apples, sliced thin, in a greased pan. Then cover with: 
1/2 cup sugar 
1/2 teaspoon cinnamon 
1/2 cup water. 
put: 
1 cup cornflakes 
1/2 cup flour 
1/2 cup brown sugar 


1/2 cup shortening 


into a bowl and mix with fingers until crumbly. Add to mixture above. Bake 
at 350° for 30 minutes. 


Mrs. Mabel R. Milson 


LEMON CUSTARDS 


1 cup sugar 1 lemon - juice and rind 
4 tablespoons flour 3 eggs, separated 
1/8 teaspoon salt 1 1/2 cup milk 


2 tablespoons melted butter 

Sift dry ingredients. Blend in melted butter. Add juice and grated rind of 
lemon. Beat egg yolks with milk. Stir in first mixture and mix thoroughly. 

Beat egg whites until stiff, but not dry, and fold in. Pour into greased custard 
cups. Place in pan of hot water and bake in 350° oven for 45 minutes. 


Miss May Lilly 


ENGLISH SHERRY TRIFLE 


maraschino cherries sherry 

1 packet lady fingers raspberry jam 

1 packet raspberry jello 1/2 pint whipped fresh cream 
1 packet vanilla pudding almonds 


Spread raspberry jam lightly on lady fingers and place them in a bowl. Make 
jello as per instructions on box, and pour on lady fingers. Pour two tablespoons 
of sherry over them and allow to cool. Now prepare vanilla pudding as per in- 
structions on box. When jello appears to be set, pour vanilla pudding on top and 
again place in refrigerator until next day. Top trifle with 1/2 pint whipped 
cream, blanched, cut almonds and halves of maraschino cherries. 


Mrs. Alice Peace 


SALZBURGER NORKERL (A Flaming Dessert Omelette) 


4 eggs 1/2 cup cherry brandy 
4 teaspoons sugar dash of salt 
1 tablespoon sweet butter 


Separate eggs. Stir egg yolks and sugar until frothy. Beat egg whites until 
stiff and fold in. Melt butter in frying pan and with pan very hot, brown mix- 
ture quickly or place briefly in a hot oven 425° F. Serves 2. 


NORKERL is cut in strips and served with flaming cherry brandy. 


Mrs. William Clark 


PARTY ICE CREAM CAKE 


1 small angel food cake--split to make 3 layers 
1 pint chocolate ice cream 

1 pint strawberry ice cream 

‘ 1 quart vanilla ice cream 


Cover bottom layer of cake with chocolate ice cream which has been beaten with 
electric beater to spreading consistency. Cover with second layer of cake, and 
put immediately into freezer until it is set. Have strawberry ice cream beaten 
and ready to spread on second layer. Cover with top layer of cake and return to 
freezer. After it is well set, cover entire cake with beaten vanilla ice cream 
and let freeze (hard) before covering with aluminum foil until ready to serve. 
Serves 10 to 12. For variation, cut cake into four layers and use sherbet on 
fourth layer. 


Father Dorsey 


WAFFLE RECIPE 


First Mix Second Mix 

2 cups flour 3 egg yolks beaten until fluffy and lemon 
4 teaspoons baking powder color 

4 tablespoons sugar 1 cup condensed milk * 

1 teaspoon salt 1 cup water 


7 tablespoons melted shortening 


Add. second mixture to first, then fold in stiffly beaten egg whites. (Recipe can 
be doubled. if desired.) 


*If whole milk is used, it should be at room temperature. (If milk is cold, 
melted shortening will curdle, but this won't hurt the waffles.) 


Father Perrin 


BAKED APPLE PUDDING 


Slice apples in greased baking dish. Sift together 1 cup granulated sugar and 
1 cup flour. Mix thoroughly. Add to this mixture one beaten egg. Crumble 
mixture all together and put over apples. Sprinkle with cinnamon. Bake for 1/2 
‘hour. ~Serve warm with cream or custard sauce. Peaches may be used in place of 
apples. If hard cooking apples are used, cook and sweeten slightly first. 


Miss Eleanor Ashbrook 


PEACH EMPRESS 


* 4 large ripe peaches 
1 pint sugar syrup 
1 teaspoon vanilla 

* 1/4 cup peach brandy 
whipped cream 


Cook unpeeled peaches in syrup and vanilla for a few minutes. Remove skins and 
put peaches back in syrup for 6 to 8 minutes, adding more sugar until syrup 
thickens. Remove to serving dish. Pour syrup and brandy over them. Top with 
whipped cream. 


* Apricots may: be. used in place of peaches. Use about a dozen apricots and the 
same amount of apricot brandy (1/4 cup). Serves four. 


Miss Jewel L. Robinson 


CREAMY RICE PUDDING 


3 tablespoons uncooked rice 1/3 to 1/2 cup sugar 
2 cups evaporated milk 1 teaspoon vanilla 
3 cups water nutmeg to sprinkle on top 


Put rice, milk, water, sugar and vanilla in 1 1/2 quart casserole. Stir to mix 
well. Sprinkle nutmeg over top and bake at 325° for 2 to 2 1/2 hours or until 
done. Stir occasionally to turn brown crust under. 


Mrs. Hannah Crofton 


ICE CREAM (one gallon) 


3-4 large eggs, well beaten 1-2 quarts milk 
1 1/2 cups sugar 1/2 cup white Karo 


Combine ingredients and bring to simmer (be careful, eggs may curdle). Remove 
from heat and cool; put in freezer; add 1 pint whipping cream, whipped, 2 tea- 
spoons vanilla and milk to fill freezer. After turning freezer for a few 
minutes, open and refill with milk. 


Father Perrin 


CHICKEN LIVER COCKTAIL SPREAD 


1 large onion, cut fine ) 
1 tablespoon butter ) simmer until onions are soft but not brown- Mash to 
cover bottom of pan. 


Put 2 large chicken livers into boiling water, remove from heat, let stand for 

3 minutes covered. Plunge livers into cold water and drain. Remove membranes, 
cut liver into small pieces and gradually rub into onion mixture with the back 
ofa spoon, over low heat, and keep rubbing until mixture is blended and livers 
are cooked. Have ready 2 hard boiled eggs, chopped fine or riced. Add eggs to 
liver mixture. Add salt, pepper and 2 teaspoons mayonnaise and worcestershire 
sauce. Blend well, chill. Serve over melba rounds or crackers, or use as a dip. 


Mrs. Alger L. Ward 


CHEESE BALL APPETIZER 
Combine: 


8 oz. package sharp cheese spread 
8 oz. package cream cheese 
tablespoon chopped pimentos 
tablespoon chopped green pepper 
teaspoon chopped onion 

teaspoon lemon juice 

teaspoons worcestershire sauce 


NPRPRPPRE 


Form tiny balls. Chill for 24 hours. Roll in chopped pecans. Makes about 24. 


Mrs. Mabel R. Milson 


RUM BALLS 


2 chocolate bars ) 
2 tablespoons water ) melt 


add: 


3/4 bar of sweet butter 
3/4 cup powdered sugar 

l egg yolk 

2 tablespoons Meyer's rum. 


Blend all well. Cool and put in refrigerator overnight. Make into balls and 
roll in chocolate sprinkles. 


Mrs. Alger L. Ward 


WHISKEY BALLS 


2 1/2 cups vanilla wafer meal 

1 1/2 tablespoons white corn syrup 
1 1/2 tablespoons cocoa 

1 1/2 cups chopped pecans 

4 oz. rye 


mix and make into balls. Roll in powdered sugar. 


Mrs. Franklin Moeschlin 


YOUNGSTOWN CLUB CHEESE (Spread) 


1/2 of a 3 lb. jar Kaukauna Cheese 
5 oz. port wine 

2 1/2 oz. worcestershire sauce 

3 tablespoons horseradish 

1 tablespoon Coleman's dry mustard 


Mix thoroughly. 


Mrs. Thomas H. Clark 


BOURBON BALLS 


cup finely crushed vanilla wafers 

cup confectioner's sugar ~ 

cup finely chopped pecans or hickory nuts 
tablespoons cocoa 

1/2 tablespoons white corn syrup 

1/4 cup bourbon whiskey 

powdered sugar 
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Combine fine crumbs, confectioner's sugar, finely chopped nuts and the cocoa. 
Mix well. 


Stir the corn syrup into the bourbon whiskey and fork it into the crumb mixture, 
mixing it all thoroughly. 


Shape the mixture into small balls and roll them in powdered sugar (confectioner's), 
Store in airtight tin. Mellow for at least a week. 


These bourbon balls are an ideal treat to serve during the Holidays. 


Miss Jewel L. Robinson 


DIET DIP 


1 pint cottage cheese 

1 envelope French onion soup mix 
1 tablespoon lemon juice 

few drops tabasco sauce (optional) 


Cream cottage cheese with electric mixer or in blender. Add remaining ingredients. 
Cover and chill for several hours to soften onion bits. Serve with crackers or 
potato chips. 


Miss Edith Thornton 


CRISPY HAM BITS 


1/2 cup cooked ham, ground 
-1/4 cup cheddar cheese, grated 
1/4 cup condensed tomato soup 

1 tablespoon onion, minced 
1/4 teaspoon horseradish 
1/4 teaspoon prepared mustard 


Mix ingredients together in order given. Spread on crackers. Broil 3 inches 
away from heat for 3 to 5 minutes or until slightly brown. Serve hot. 


Miss Edith Thornton 


RAISED OLD FASHIONED BUCKWHEAT CAKES 


2 cups boiling water 

1/2 cup cornmeal 

1/2 (scant) yeast cake 

1/2 cup warm water 

1/3 cup hot milk 

2 tablespoons molasses (dark) 
1 teaspoon salt 

2 cups buckwheat flour 

1 teaspoon soda 


Pour the boiling water over cornmeal and let stand until it swells. Soften 
yeast in the lukewarm water. After the cornmeal is cool, add molasses, salt, 
yeast and buckwheat flour. Beat thoroughly and set in a warm place to rise 
overnight. It should rise and fall again by morning. Then add the teaspoon 
of soda dissolved in the hot milk, stir well and bake on a hot griddle. If 
thinner cakes are desired, more milk may be added. 


Father Dorsey 


FUDGE 


1 pkge. (6 oz.) chocolate bits 

1/3: cup plus: 1 tablespoon Eagle Brand sweetened condensed milk 
pinch salt 

1/4 teaspoon vanilla 

3 tablespoons nut meats 


melt chocolate without stirring in top of double boiler over rapidly boiling 

- water.: Take from heat--add milk, salt, flavoring and nuts. Stir only until 
blended. Turn into container lined with wax paper and press into block one inch 
high. Chill in refrigerator until firm (about 2 hours). Turn out of container, 
remove: wax paper and cut into squares. Store in airtight container. Makes about 
1/2 pound. 


Mrs. Henry Hulands 


SUGARED WALNUTS 


Shell 2 cupsful of walnuts so that the halves will come out as whole as possible. 
Toast in moderate oven for eight minutes--no more. 


1 cup sugar 1/4 teaspoon salt 
5 tablespoons water 1 1/2 teaspoons vanilla 
1: teaspoon cinnamon 


Mix. Caver and bring to a boil. Uncover and boil to the soft ball stage when 
tested in cold water. Do not cook too long. Take from stove, add walnuts and 
stir until the syrup coating the nuts sugars. They will look very frosty. 
Separate, using two forks. Store in covered tins. 


Miss May Lilly 


FUDGE 


2 packages of chocolate pudding (not instant) 
1/4 lb. butter or margerine 
1/2 cup milk 


Bring the above to boil only. Remove from heat. ,Then add 1 1b. confectioner's 
sugar (sifted). Add nuts or marshmallows. Put ifsbuttered pan. Makes 2 lbs. 
If you like thinks really chocolatey, add 1 tablespoon cocoa. 


Mrs. Mary K. Cassidy 
Former member, now deceased 


SPICED SUGARED NUTS 
Bring to a boil together: 
1 cup sugar ) 
1 tablespoon powdered cinnamon) mix well while dry 
1» teaspoon vanilla 
5 tablespoons water 
When boiling merrily, add two cups English walnuts or pecan halves, or 1 cup each. 
Let whole thing come to a lively boil again. 
Remove from fire and stir constantly until the syrup starts to turn to sugar. 
Pour the whole thing out onto a lightly buttered tin (wax paper on trays will do), 


and separate the nuts one from another (using 2 forks). 


Father Perrin 


BLACK WALNUT MACAROONS 


2 egg whites beaten stiff 
l cup confectioner's sugar, (beaten slowly into beaten egg whites) 


Fold in 1 cup black walnuts. Drop by teaspoons on greased pan. 
Bake in moderate oven until firm. 


Miss Elizabeth M. Barton 


PEPPER CABBAGE RELISH 
1 head: cabbage (about 3 lbs.) 
2 green peppers 
1 red pepper 
‘Grind the above in meat grinder, using coarsest cutter. 
2 teaspoons dry mustard 
6 teaspoons celery salt 
3 cups granulated sugar 
1 cup cider vinegar 
1 teaspoon salt 


Mix all together. Makes two quarts. 


Miss Tacy F. Hurst 


CRANBERRY RELISH 
2 one pound packages of fresh cranberries 
2 medium oranges (Navel are the best for this) 
2 cups sugar (approximately) 
Wash berries and remove any bruised or bad ones. 


Wash oranges and cut in quarters, leaving skin on. 


Put: berries through meat grinder or food chopper once, adding oranges along with 
them. 


‘Mix thoroughly and add sugar, sweetening to your own taste. 
Pack in sterilized jars or eat it right away. 


A splendid change for turkey, ham, fresh pork, etc. It keeps indefinitely under 
refrigeration. 


Miss Jewel L. Robinson 


